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    COURSE READER 
“Food Concept Design:  Mapping Strategic and Service-Oriented possibilities  within Food Businesses”  IFS–MSc03 
   By   Tenna Doktor Olsen Tvedebrink 
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Figure 1: Urban Food Businesses 




       Dear students 
 Welcome to your last series of DESIGN lectures and workshops given with the course: ‘Food Concept Design: Mapping Strategic and Service-Oriented possibilities within Food Businesses’.   I hope you have enjoyed the DESIGN courses so far, and that you are ready to implement the so-called “Design Thinking” perspective and integrated knowledge taught to you throughout the previous two IFS semesters into more detailed considerations on how to investigate, analyze, evaluate and create different food related concepts.   In the first DESIGN course, in IFS-MSc01 during the autumn 2016, you engaged into the design of the entire scenery of a meal, the meal event and with a particular focus on the room and atmosphere framing the meal and eating experience. In the second DESIGN course, in IFS-MSc02 during the spring 2017, we built on top of this knowledge, and expanded your knowledge field by zooming in on the design considerations relating to the actual food product, customer journeys and using the business canvas to begin mapping possible business values. In this third and last DESIGN course, at IFS-MSc03, we will under the overall headline of ‘Food Businesses’ address the relationship between people, places and products, and as part hereof provide you with a design-based understanding of how to develop food design concepts with a strategic and service-oriented business value.   Furthermore, as mentioned to you already on Moodle, this year we have, as a new experimental educational perspective and improved learning goal, made an extra effort out of aligning the DESIGN course with the two other courses: ‘Food Innovation and Entrepreneurship' (INNOVATION) and ‘Strategic Communication and Staging of Food, Sustainability and Health’ (COMMUNICATION).  This means the DESIGN-course will put an extra effort in providing you with a design thinking perspective and practical, hands-on ideas for how you can work more integrated and creative with your food ideas/business across the perspectives of communication and innovation. This also means, among others, that you will experience a much larger integration between the content of the courses (DESIGN, COMMUNICATION and INNOVATION), progression in the different course lectures, but also a close collaboration and alignment in the various exercises and assignments you will work with during the three different courses. The overall idea is that the three courses share the same basic "framework" – a series of real entrepreneurial cases and their future food businesses as a point of departure. Thereby allowing you to work with the same overall themes, subjects and concepts in all 3 course assignments.  




 This course reader is part of all that and will guide you through the overall purpose and content of the DESIGN-course. But also give you a short introduction to the various literature used in the DESIGN course. As well as the demands for the final assignment/hand-in and evaluation criteria for the individual exams held in November 2017. As such, this course reader will be your guidance for the next months, as well as for the individual study time where you need to prepare the final assignment/hand-in for the examination. Perhaps you will also find it useful in your project work afterwards. So please read it carefully   I hope you will have some inspiring weeks and I look forward to work with you all again!   All the best  Tenna Course responsible 




                      INTRODUCTION TO COURSE 




   Introduction to course 
Food Concept Design 
 As you are presumably quite aware of by now, the education ‘Integrated Food Studies’ (IFS) is based on an integration of the knowledge, skills and competencies captured with the three overall research perspectives of: Public Health Nutrition (PHN), Food Networks & Innovation (FINe), and Food Design Thinking (DESIGN).   In short, the perspective of PHN can broadly be defined as the research domain of healthy meals, food service and the public health nutrition aspects of food. FINe is a research perspective broadly approaching the socio-technical understanding of food-environments, governance and the policy-processes related context of the food systems. Whereas, DESIGN is related to a broad research perspective on the design-aesthetic understanding and hands-on, creative work with different food experiences, food products, and food contexts. Throughout the entire IFS-education these three overall research perspectives and their inherit theories, methods and approaches supplement, support and counterweight each other, thereby aiming at providing you with an integrated understanding and integrated research approach to the complex concept of food studies.   This specific course: ‘Food Concept Design: Mapping Strategic and Service-Oriented possibilities within Food Businesses’ aims, in continuation of the two previous DESIGN courses held at the first and second IFS semesters, at providing you with a basic design frame-of-reference for the theoretical, methodological, and practical work with analyzing and designing food concepts. This course as such represents the dynamic and holistic perspective of the DESIGN approach and focuses on the integrated understanding of ‘Food Design Thinking’. However, as a new experimental educational perspective and improved learning goal, this semester the DESIGN course is aligned and co-coordinated with the two other IFS-courses on ‘Food Innovation and Entrepreneurship' (INNOVATION) and ‘Strategic Communication and Staging of Food, Sustainability and Health’ (COMMUNICATION). This means INNOVATION- and COMMUNICATION-course responsible Morten Hedegaard Larsen and I have made an extra effort out of providing you with interdisciplinary perspectives and ideas for how you can work more integrated. The overall idea is that the three courses share the same overall course framework of food businesses as a point of departure, thereby allowing you to work with the same themes and subjects in all courses for your course exercises and for your hand-ins/preparations for the exams. But more about that later!  First, you need to know more about the DESIGN-course in general.   Course content 












the eyes of the ordinary people living there, and thereby hopefully also better understand how the places shape the socio-cultural practices of their everyday life.   The method is thus based on a dual meaning; on one hand it refers to the so-called ‘lines’ that the individual inhabitant follows in his/hers everyday life in the city. As emphasized by Marling (2012), in that sense the urban songline is a kind of gps-track each of us move along in the city, from one place to the next – whether it is the route from our private homes to work/school, the local supermarket, food outlets etc. On the other hand, the urban songline is also a mental track constituting places of personal importance (both in a negative and positive sense) to us.  This can be historical or cultural sites, places we meet with friends or family, or simply places which have an impact on our social behavior and mental memories (Marling 2012). The method of Urban Songlines is as such a specific tool to map and visually represent the architectural and socio-cultural experiences of a city of ordinary people. And it can be done by use of interviews combined with a gps-registration of movements, serial visions, walk-alongs, photo safaris and so on focusing on defining the various places of meaning in the local community to the inhabitants – the so-called personal territory (Marling 2012).    Storytelling In continuation of the method of mapping with tactics like ‘Urban Songlines’, the tactic of ‘Storytelling’ serves to ground your ideas for how to change and create innovation in a given food environment in a real context, as well as keep the people involved at the center of your work (Quessenbery & Brooks 2009). No matter what project ideas you develop, in the end it will impact on and be used by people. So, storytelling is as argued for by Quessenbery & Brooks (2009) a way of connecting what you (as a researcher) know about those people to the design process and phases of idea development. The key of this type of research tactic is that there are many ways of telling a story. A story can be written or spoken, it can be told through pictures, a storyboard, moving images or words, told live or through recorded audio or video. What is common about it all is that it represents a way of communicating personal user experiences and emotions in a given context, situation and problem – and thereby help us (as researchers) understand their (the users) world better (Quessenbery & Brooks 2009).   As you have hopefully realized by now, the method of mapping and the specific tactics of urban songlines, storytelling and storyboards closely relate and are intertwined. They first of all drawn on traditional research tactics like ‘interviews’ and ‘observation’, but they also support each other in a much more visual and user-centered approach to doing and communicating empirical research than the traditional qualitative research methods.    In the first semester, you were introduced to the analysis and design of the spaces, experiences and objects relating to food as a meal and public eating settings. In the second semester, this was elaborated with an introduction to the analysis and design of food as a product, material and structure. In continuation hereof, the purpose of this last course in the DESIGN series is to unfold and explore how we analyse different public food contexts, and then how we can use this analysis to create new food concepts profiting public health and wellbeing, as well as various types of food businesses. Thereby the aim of this course is to give you theoretical and methodological knowledge, practical skills, and creative competencies on how to unfold the service-oriented and strategic dimensions of Food Design. This is done with a basic introduction to central theories, methods and creative tools for describing, evaluating and predicting the design of food concepts.    Learning goals 
In this course, we will focus on future food businesses and the relationship between people, (food) 
products and place. This is to provide you with a basic understanding of what influences our 
interpretations and intentions when developing food design concepts today. The concept of food 




be used in the ‘urban domain’ to respond to societal challenges on health and wellbeing not only of 
individuals but also of communities occurring with the rising urbanization. Also, how it can be used to 
develop business value and spark innovation. Or how the accessibility of food through “designerly 
thinking” also can be about involvement work as active and participatory social entities, producers of 
new knowledge as well as creators of awareness towards sustainable and ecological urban 
developments. Overall this course and in particular the workshop aims to make you start reflecting on 




Figure 2: The Design-way of Thinking 




The final assignment 





 Each group (max 2-3 students) makes a portfolio written in English of maximum 6 A3-pages. The portfolio should illustrate a pictorial/graphical understanding of how to analyze, evaluate and create a food design concept for a future food business. For instance through the creative tools thought during the DESIGN courses: mappings, storytelling/scenario, and storyboard, as well as photos, drawings/sketches, diagrams, key-words and short statements. Furthermore, see the ‘assignment specifications’ below and description in the summary lectures I will upload on MOODLE by the end of the workshops.  During the entire course, each student either individually or in groups, will research, register and analyzed a specific case (a specific place, a user group and a specific food related business profile). Based on this you must develop a storyboard clarifying what, why, who, where, and how you will do to create the specific food business? The portfolio as such takes its point of departure in the exercises assigned to you during the 3 DESIGN workshops.   For you to be able to make decisions and establish arguments that support the creative development of your ideas and food design concept, we expect that you show how you use and reflect on the theoretical and methodological knowledge and creative tools gathered from lectures and exercises in the DESIGN-course. We expect that you show you have gained basic knowledge about the design-based research methods: Mapping, Storytelling/Scenario and the use of Storyboards. Together the knowledge on mapping, storytelling/scenario and storyboards constitute the basis of your future analytical and creative tools and methods for how to evaluate and create food design concepts.   Assignment specifications 








Exam and evaluation 
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